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Abstract 



PURPOSE:To obtain an additive for rice granule giving rice granule coming to boiled rice having good taste in the 
case of dipping polished white rice in water and boiling by using endopeptidase as a component. 
CONSTITUTION:The aimed additive for rice granule is composed of endopeptidase. Endopeptidase is well- 
known to be produced by cultivation of Bacillus subtilis in genus Bacillus, etc. By adding endopeptidase to a 
solution of boiled rice or rice granule, protein granule unevenly distributing between cell wall of rice granule and 
particle of starch is chemically affected and peptide bonding of a protein is hydrolyzed in the inside to change 
properties of the protein, then the action of protein inhibited water-absorbing into inside of the rice granule is 
weakened, thus the boiled rice having high gelatinization degree of starch with glutinosity is obtained. 0.1-1.0% 
adding amount of endopeptidase increases glutinosity affecting to taste and >=0.1% adding amount increases 
odor of oxygen itself, then factor relating to deterioration of flavor is stronger than effect of glutinosity, thus a 
counter result is generated. 
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